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- Codex Alimentarius Commission (Codex)
- Good Agricultural Practice (GAP)
- Good Hygiene Practice (GHP)
- Good Manufacturing Practice (GMP)
- Hazard Analysis Critical Control Point
(HACCP)
- British Retail Consortium Standard-Food
(BRC)
- International Food Standard (IFS)
- European Hygienic Equipment Design
Group (EHEDG)
- 3-A Sanitary Standards, Inc. (3-A SSI)
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